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Wetcome to this snack pack of recipes and pictures straight from the heart of 
Mayberry. 

Now you can share special greetings from Mayberry with your family and 
friends. After all, Mayberry is known far and wide as the friendly town, the 
peaceful place that everybody would like to call home. 

Postcards from Aunt Bee’s Mayberry Cookbook is filled with Mayberry’s 
down-home warmth and friendliness. These recipe postcards include 
photographs of all of your favorite characters from “The Andy Griffith Show,” 
along with thirty of the most mouth-watering recipes from Aunt Bee’s 
Mayberry Cookbook. 

With this postcard book, you can sample some of the cookbook’s very best 
dishes and desserts that bring out the full flavor of Mayberry. Of course, Aunt 
Bee would want you to enjoy all of the recipes yourself—especially the pickles. 
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But we know she’d be even more pleased for you to share these postcards 
with others when you have occasion to write them. 

Many of the recipes on these postcards come from the kitchens of the 
cast and writers of “The Andy Griffith Show.” The recipes they selected are 
ones they felt would be most fitting for their Mayberry characters, plus ones 
that are just plain delicious. 

Other recipes on the postcards are scrumptious fare from some of the 
finest cooks in the land. If you like the variety of treats on these postcards, 
you'll discover a Mayberry feast of recipes waiting to twang your taste buds 
in the cookbook itself. 

As much as the recipes, the photographs are sure to stir happy memories 
and bring a big smile to the face of anyone who receives one of the cards. 

So with pen and fork in hand, have fun sharing these helpings of 
Mayberry food for thought and tummy. And remember, as Andy always says, 
“Eatin’ speaks louder than words.” Yum! 


—Ken Beck and Tim Clarke 
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HERE COMES THE BRIDE? 
Ernest T. Bass is tricked into thinking Barney is Charlene 
Darling in “Mountain Wedding.” 


Recipe from page 216 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


GOOBER SAYS HEY! 
When you’ve got something to say, Goober’s all ears. 


Recipe from page 30 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


Mase Crump 8 Gold Star 
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2 large ripe tomatoes 

1 large sweet green pepper 

1 clove garlic 

Salt to taste 

Y% cup chopped mixed herbs (chives, parsley, 
basil, chervil, tarragon) 

Y% cup olive oil 

3 tablespoons lemon or lime juice 

3 cups chilled water 

1 sweet Spanish onion, peeled and diced 

1 cup peeled, seeded, and diced cucumber 

1% teaspoons salt or to taste 

Ys teaspoon paprika 


Peel and seed the tomatoes. Seed and remove the 
membrane from the pepper. Cube, chop, or dice 
the tomatoes, pepper, and garlic. In a large bowl 
combine the chopped tomatoes, pepper, and gar- 
lic, and add salt. Add the herbs. Gradually stir in 
the oil, lemon juice, and water. Add the remaining 
ingredients. Chill for at least 4 hours. Cold and 
crunchy! 

Serves 8. 
—Aneta Corsaut (Helen Crump) 


LOVE NOTES 
Andy’s not the only one who has a crush on Helen. 


Recipe from page 33 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


SHAZAM! 
Barney and Gomer are always full of surprises. 


Recipe from page 71 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 
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1 pound hot sausage 
6 slices bread, cubed 
1 cup grated cheese 
6 eggs 

2 cups milk 

1 teaspoon salt 

1 teaspoon mustard 


In a skillet crumble and cook the 
sausage until browned. Drain. Grease 
a 9x 13-inch pyrex pan and line the 
bottom with cubed bread. Top with 
sausage and cheese. In a bowl com- 
bine the eggs, milk, and seasonings. 
Beat well and pour over the layers in 
the pan. Cover and refrigerate 
overnight. 

Bake in a 350° oven for 30 
minutes. Cut into squares and serve. 

Serves 6 to 8. 


HARD TO BEAT 
Aunt Bee’s breakfast is everything it’s cracked up to be. 


Recipe from page 61 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


READ ALL ABOUT IT 
Andy, Opie, and Aunt Bee share all the news from Mayberry. 


Recipe from page 67 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


Caroli Corn Fine 


1 cup cornmeal (not self-rising) 

1 teaspoon salt 

1 cup boiling water (more as needed) 
2 tablespoons bacon drippings or oil 


In a bowl combine the cornmeal and 
salt. Add the boiling water slowly, stir- 
ring to remove the lumps. Add enough 
water to make a medium batter. Using 
a cookie sheet with sides, heat it and 
the bacon drippings or oil. Coat the 
pan with the hot oil. Pour the hot drip- 
pings into the cornmeal mixture. Stir 
well. Using a large mixing spoon, drop 
the batter onto the cookie sheet by the 
spoonful. Pat a little with the back of 
the spoon. Bake in a 400° oven for 
about 25 minutes. The corn pone 
should be crusty on the bottom and 
soft in the center. 

Serves 4 to 6. 


SKILLET SKILLS 
Andy fries up a little breakfast on the shore of Myers’ Lake. 


Recipe from page 83 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


“YOU'RE THE CAT’S!” 
Barney thinks there’s nobody sweeter in Mayberry 
than Thelma Lou. 


Recipe from page 87 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


PARTY TIME 
Andy and Barney are well-suited for their Mayberry 
Union High School class reunion. 


Recipe from page 99 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


4 chicken breasts, boned and skinned 
Butter 

Salt 

Orange juice 

Tabasco sauce 

Orange sections 

Currants 

Raisins 

Diced walnuts (optional) 

Rice pilaf 


Flatten the chicken breasts slightly. In a 
skillet heat a small amount of butter and 
cook the chicken breasts for about 5 
minutes on each side. Salt lightly. Add 
orange juice to cover, and simmer for a few 
minutes. Add Tabasco sauce to taste, 
orange sections, currants, raisins, and 
walnuts as desired. Cover and simmer for 
about 25 minutes, until the chicken is 
tender. Check, and add more orange juice if 
needed. 

Serve with rice pilaf. 

Serves 4. 
Aneta Corsaut (Helen Crump) 


MAYBERRY LOVE STORY 
Andy and Helen go down in history as one of Mayberry’s 
most memorable romances. 


Recipe from page 113 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


BUM STEER 
Barney gives Otis an earful for horsing around. 


Recipe from page 128 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


MAYBERRY CLIPPER 
Floyd the Barber keeps cutting up while waiting for his dream 
of a two-chair shop to come true. 


Recipe from page 139 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


fiollaster ttyppic’ Joke 


1 pound bulk pork sausage, broken into 
small chunks 

4 cups water 

1 large onion, roughly minced 

2 purple hull or crowder peas 

Salt 


Hot sauce 
Steamed rice 
Cornbread 


Ina Dutch oven lightly brown the 
sausage. Drain. Do not overbrown the 
sausage, as that will render all of the fat 
and most of the flavor. Add the water, 
onion, and peas. Bring to a boil, cover, 
and simmer for 30 to 40 minutes. Remove 
the lid and simmer, stirring occasionally, 
until the pot liquor thickens. Add salt and 
hot sauce to taste. Serve over steamed 
rice with cornbread. 

Serves 4 to 6. 
Jack Prince (Rafe Hollister) 


STILL LIFE 
Rafe Hollister’s singing always shines in Mayberry. 


Recipe from page 150 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


MAYBERRY’S TOP DOGS 


Goober finds that it’s hard to teach an old dog new tricks. 


Recipe from page 150 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


OH MY DARLINGS 


Andy has his hands full whenever the Darlings come to town. 


Recipe from page 34 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 
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3 cups cooked, bettie sweet potatoes 
% cup orange juice 

% cup milk 

1 teaspoon vanilla extract 

% cup sugar 

Y% teaspoon salt 

6 tablespoons butter, melted 
Cinnamon 

% cup brown sugar 

¥s cup all-purpose flour 

1 cup chopped pecans 
Marshmallows 


Grease a baking dish. In a mixing bowl combine 
the sweet potatoes, orange juice, milk, vanilla, 
sugar, salt, 3 tablespoons of melted butter, and 
cinnamon. Beat until fluffy, and pour into the 
prepared baking dish. Melt the remaining butter 
and add the brown sugar, flour, and pecans. 
Sprinkle the mixture over the potatoes. Bake in a 
350° oven for 35 minutes. Top with 
marshmallows and bake until browned. 


NIP IT IN THE BUD! 


No reason to panic. With Barney on patrol, everything’s A-O.K. 


on the streets of Mayberry. 


Recipe from page 167 in Aunt Bee's Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 
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FRIENDLY PHARMACIST 
With her patented smile, Ellie Walker always has the right 
prescription for Mayberry. 


Recipe from page 168 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


KIDDING AROUND 
Andy (to Opie at picnic): “If you eat any more, 
you'll swell up so tight, your freckles will fall off.” 


Recipe from page 174 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


¥ cup shortening 

1 cup sugar 

4 tablespoons molasses 
Y, teaspoon salt 

1 egg 

2 cups all-purpose flour 
3 teaspoons baking soda 
1 teaspoon cinnamon 

1 teaspoon ginger 

Y% teaspoon cloves 


Grease a cookie sheet. In a large bowl cream 
together the shortening and sugar. Add the 
molasses, salt, and egg, and blend well. Ina 
separate bowl sift together the dry 
ingredients. Blend into the creamed mixture. 
Shape the dough into small balls and roll in 
granulated sugar. Place on a greased cookie 
sheet. Bake in a 350° oven for 10 to 12 
minutes. 

Makes about 6 dozen cookies. 


FOUR-PART HARMONY 
Double-dating is twice as much fun for Andy and Helen 
and Barney and Thelma Lou. 


Recipe from page 213 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 
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GOOBER SAYS HALT? 
You need to know the password to be admitted to Mayberry’s 
Regal Order of the Golden Door to Good Fellowship. 


Recipe from page 176 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


Aud Boos Apple Ke 


cup butter or margarine 

4 ounces cream cheese 

2 cups all-purpose flour 

2% cups sliced apples 

1 cup sugar 

14 cup orange juice 

lespoons honey 

¥% teaspoon cinnamon 

1 tablespoon all-purpose flour 
¥ cup butter or margarine 


ae east aid 
he top crust to 
350° oven for 45. 


BEE SWEET 
Nothing says Mayberry better than Aunt Bee’s 
homemade apple pie. Mmm, Mmm! 


Recipe from page 185 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 
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SUBURBAN COWBOYS 

This recipe was the favorite dessert of brothers Ron and Clint 
Howard (Opie and Leon) during their years on “The Andy 
Griffith Show.” 


Recipe from page 188 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


O’TIS A GREAT DAY! 
Otis may not always begin the day in a cheery mood, 
but he usually ends up in good spirits. 


Recipe from page 193 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


LIFE NOT HARRIED 
News is the only thing that travels at a fast clip 
around Floyd’s Barbershop. 


Recipe from page 196 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 
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1 Tevisce water’ 
3 eggs, separated 
Heavy cream or whipped cream 


In a double boiler over. simmeri 
melt the chocolate with the water 
until smooth. Remove from the heat and. ae 
the egg yolks one at a time, beating well 
after each addition. Beat the egg whites until 
stiff and fold gently into the chocolate 
mixture. Spoon lightly into sherbet glasses. 
Chill. 

Serve with heavy cream or whipped 
cream, flavored with rum or vanilla. 

Serves 4 to 6. 
—Betty Lynn (Thelma Lou) 


JUST HANGING AROUND 

To say Barney’s having a good time might be stretching 
things a bit. 

Recipe from page 202 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


2 20-ounce cans chunk 
unsweetened pineapple, 
drained 

*%% cup sugar 

5 tablespoons all-purpose flour 

1% cups grated cheddar 
cheese 

% cup crushed Ritz crackers 

% cup butter, melted 


Grease a large ovenproof bowl. Pour the 
pineapple into the prepared bowl. 
Combine the sugar and flour, and 
sprinkle over the pineapple. Sprinkle 
the grated cheese over the pineapple, 
then the cracker crumbs. Pour the 
butter over the top. Bake in a 350° 
oven for 30 minutes. 

Serves 6 to 8. 


BOY OH BOY OH BOY! 
When it comes time to go fishing, Barney, Opie and Andy 
generally hook up together. 


Recipe from page 209 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


MIRACLE WORKERS 
Opie and his pals need a miracle of their own to sell jars 
of Miracle Salve. (Cookie cook Dennis Rush is at far right.) 


Recipe from page 212 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 
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WINGING IT 
Harvey Bullock found the recipe for success when he wrote 
the memorable “Opie the Birdman” episode. 


Recipe from page 214 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


PICKLED TINK 

If you're in a bad pickle, just remember things were worse 
with Aunt Bee’s homemade pickles. 

(But you’ll have better luck with this recipe.) 


Recipe from page 226 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


HAVING A BALL 
Barney, Gomer and Andy wish you were here (and they weren't) 
as they search for clues in the haunted house. 


Recipe from page 229 in Aunt Bee’s Mayberry Cookbook 
Rutledge Hill Press, Nashville, Tennessee 


“The Andy Griffith Show” © 1993 Mayberry Enterprises * Other material © 1991, 1993 Ken Beck & Jim Clark 


Th hes (S really lo -matl, (POs tearde capture classic moments 


from “The Andy Griffith Show” together with 30 favorite recipes 
from Aunt Bee’s Mayberry Cookbook. 


You'll probably have as much fun thumbing through these slices 
of Mayberry life and trying the recipes for yourself 
as you will sharing them with others. 


But your friends want to hear from you, so drop ’em a line. 
And when you do, be sure to tell everybody “Goober says hey!” 
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